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CONVENTION TRANSPORTATION — For 
emphasis, the reader’s attention is invited here to 
the important announcement regarding transpor- 
tation to the National Convention, which will be 
found in a box on page 8. Lacking transportation 
reservations, which are always extremely tight 
during January, Miami is a long, long way away. 
Act now and be sure. 


DUE CREDIT—NCA President, Norman Soren- 
sen, used the greater part of his address at the 
Pennsylvania Meeting to congratulate the daily 
press, radio, and TV newscasters for a job well 
done in reporting the cranberry case, and the 
Idaho home-canned beets’ poisoning occurrence 
last summer. The praise is well taken and timely, 
and this column joins Mr. Sorensen in his express- 
ions of esteem. The reporters have bent over 
backwards to show the facts in their true light. 
So much so, that the gross mishandling by the 
ambitious Mr. Flemming becomes more and more 
apparent, even to his “beloved” public. 


One important lesson the industry can learn 
from this favorable press treatment is that “it 
pays to advertise”. Here at long last is concrete 
evidence of the long-range program of the 
National Canners Association through all of its 
divisions, especially the Consumer Service Divi- 
sion, the Information Division, and the Consumer 
and Trade Relations Program, to create a more 
favorable impression for canned foods. We've 
arrived gentlemen, we have arrived. 


DESIGN FOR SMALLNESS — The current 
(Nov. 28) issue of “Saturday Evening Post” car- 
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ries an article by Arthur W. Baum, that should 
be particularly interesting to a number of our 
readers. It describes the 198 year history of the 
William Underwood Company and its tradition of 
smallness. 


The Underwoods of Belmont, Massachusetts, 
says Arthur Baum, have persisted for five genera- 
tions in violation of an American business tradition 
to start small, succeed, and get big. Stating that 
there was a family belief that success in excess 
is not good taste, the author says that the Under- 
wood Company, by a special effort, has been able 
to start small, succeed, and remain small, and that 
hasn’t been easy, particularly in view of the 
nation-wide acceptance of the firm’s principal 
product, “Deviled Ham”, carrying the familiar red 
devil vignette. 


Many a canner and many a ex-canner, unable to 
resist the ordinary temptation to try to grow big 
and powerful and rich, will read this article with 
more than a little amount of wistfulness. Many 
a small canner firmly entrenched in his position, 
will be encouraged by the story of this fine 
company. 


~ 


LITTLE KNOWN FACTS—If housewives put 


up in their own kitchens the same amount of corn 


prepared for them by commercial canners, it 
would take the women 480 million hours, or more 
than 60.5 million eight-hour days..... Florida 
juice canners have squeezed 8 million days of 
leisure into the lives of American housewives— 
NCA Vice President Milan D. Smith, at the 
Indiana Canners Convention last week. 


about the presidents .. . 


(See front Cover) 


MICHIGAN CANNERS 


ROBERT L. HUTCHINSON, vice presi- 
dent and general sales manager of Michi- 
gan Fruit Canners, Inc., Fennville, Michi- 
gan, was elected President of the Michi- 
gan Canners & Freezers Association at the 
annual meeting held in Grand Rapids 
November 23 and 24. 

Mr. Hutchinson was born August 13, 
1920, the same year that the Fennville 
Canning Company was started by his 
father. His entire business life has been 
connected with the canning industry. He 
served as secretary of Michigan Fruit Can- 
ners, Inc. and divisional sales manager 
from 1946 to March 1958, and assumed 
his present position with the company 
upon the death of his father, Marc C. 
Hutchinson. He served as chairman of the 
First Annual Cutting Bee Committee of the 
Michigan Canners & Freezers Association, 
and is currently serving as a director of 
the National Canners Association and is a 
member of the Claims Committee. A grad- 
vate of Principia College, he served in the 
Army from 1942 thru 1946. 

Married to Edith Ellis in 1942, the 
Hutchinsons have 4 sons, Marc Il, Leland, 
Douglas, and Edward. 


‘GEORGIA CANNERS 


C. ROUSS MAY, branch manager of the 
National Biscuit Company (Nabisco), Spe- 
cial Products Division, at Woodbury, 
Georgia, was elected President of the 
Georgia Canners Association ~t the 
Annual Meeting held at St. Simons Island, 
Georgia, November 16 to 18. Mr. May’s 
company pioneered’ in citrus canning in 
Florida and is one of the oldest pimiento 
canners in Georgia. 


Born in Newberry, Florida, Mr. May 
attended local schools in Newberry, 
Gordon Military College, Barnesville, 
Georgia, and Southern College, Lake- 
land, Florida. 


Always active in association affairs, he 
has served a previous term as president of 
the Georgia Canners Association, is im- 
mediate past president of the Associated 
Pimiento Canners of Georgia, and is a 
past president of the Florida Canners 
Association 1945-47. 


PENNSYLVANIA CANNERS 


JACK R. GREY, for 42 years executive 
secretary of the Pennsylvania Canners 
Association, and who became President 
last year, was reelected to that post at the 
Annual Meeting of the Association held in 
York on November 23. 


Mr. Grey is a graduate of Penn State in 
1943, where he majored in commerce and 
finance. After graduation he served in the 
Army as a platoon leader in the Third 
Army until he was wounded on Christmas 
Day, 1944. After discharge in 1946 he 
served for six years with the Pennsylvania 
Power & Light Company, where he re- 
ceived his early sales training that was to 
fit him so well for his present position. He 
first went with the Pennsylvania Canners 
in May 1954 and has also been executive 
secretary of the Pennsylvania Horticultural 
Council and for the past four years secre- 
tary of the Mushroom Canners League. 


Jack and his lovely wife, Emily, who is 
well known to Pennsylvania canners, have 
four children, three boys and one girl, 
Jackson 13, James 11, daughter Jan 7, 
and Jonathon Rex six months. 


STUDY DAY FEATURES 
“CUTTING BEE” 


A “cutting bee” will be one of the main 
attractions during the Processor-Grower 
Study Day December 10-11 at the Uni- 
versity of Arkansas, Agricultural Exper- 
iment Station at Fayetteville. During the 
cutting bee Thursday afternoon (Decem- 
ber 10), visitors may examine canned 
fruit and vegetables to compare good and 
bad processing and canning practices. 


All people interested in producing and 
processing horticultural crops are invited 
to the two-day educational event, stated 
Ear] Allen, Extension horticulturist, and 
Dr. A. A. Kattan, Station associate hor-- 
ticulturist, who are iy. charge of the 
program. 


The program begins each day at 9 a.m. 
in the Physiology and Processing Lab- 
oratory about 1% miles north of the Uni- 
versity campus off Highway 112. Station 
researchers taking part in the program 
include J. L. Bowers, J. E. Vaile, G. A. 
Bradley, J. W. Fleming, Joe McFerran, 
J. W. Hull, R. C. Rom, and J. R. Morris 
—with the horticulture department, L. H. 
Rolston, associate entomologist, M. J. 
Goode, assistant plant pathologist, and 
Gordon Barnes, Extension entomologist. 

The first session highlights production 
factors affecting quality of sweet pota- 
toes and tomatoes. Topics will include 
varieties, spacing, irrigation, fertilization, 
and insects and diseases of the two crops. 

Dr. Kattan will preside over the after- 
noon cutting bee and discussion of toma- 
to and sweet potato processing problems. 
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The Friday morning session will fea- 
ture chemical weed control of fruits and 
vegetables; variety development, spacing, 
and planting date of field peas; and 
county agent-processor-grower relation- 
ships, with Franklin County Agent Del- 
ton Price as discussion leader. 


Peach varieties for canning is a topic 
scheduled for the afternoon. 


Throughout both days, there will be 
discussion periods for all attending to 
ask questions or discuss their problems 
with Station researchers and Extension 
personnel. 


CALENDAR OF EVENTS 


(Continued from page $3) 


FEBRUARY 19, 1960—NATIONAL RED 
CHERRY INSTITUTE, Annual Meeting, 
Sheraton Hotel, Chicago, Ill. National 
Cherry Pie Baking Contest at the Sher- 
aton on February 18. 


FEBRUARY 22-24, 1960 — Canadian 
Food Processors Association, Annual 
Convention, Seigniory Club, Montebello, 
Quebec, Canada. 


FEBRUARY 26-27, 1960 — VIRGINIA 
CANNERS ASSOCIATION, 52nd Annual Con- 
vention, Hotel John Marshall, Richmond, 
Va. 


MARCH 3-4, 1960 — PENNSYLVANIA 
CANNERS ASSOCIATION, Canners Work- 
shop, Allenberry Lodge, Boiling Springs, 
ras 


MARCH 6-10, 1960 — NATIONAL ASSO- 
CIATION OF FROZEN FOOD PACKERS, 19th 
Annual Convention & Exposition, Con- 
rad Hilton Hotel, Chicago, Ill. 


MARCH 14-15, 1960 — _ TRI-STATE 
PACKERS ASSOCIATION, Spring Meeting, 
DuPont Hotel, Wilmington, Del. 


MARCH 20-22, 1960—-CANNERS LEAGUE 
OF CALIFORNIA, 56th Annual Meeting, 
Santa Barbara Biltmore, Santa Barbara, 
Calif. 


MARCH 22-23, 1960—wISCONSIN CAN- 
NERS ASSOCIATION, Spring Meetings, Wis- 
consin Center Bldg. and Loraine Hotel, 
Madison, Wis. 


MARCH 24-26, 1960 — INSTITUTIONAL 
FOOD DISTRIBUTORS OF AMERICA, Annual 
Convention and Exhibit, Memorial Audi- 
torium, Dallas, Tex. 


MARCH 27-30, 1960—v. Ss. WHOLESALE 
GROCERS ASSOCIATION, Annual Convention 
and Food Distribution Exposition, Mem- 
orial Auditorium, Dallas, Tex. 


MAY 1-4, 1960 — SUPER MARKET IN- 


STITUTE, 23rd Annual Convention, At- 
lantic City, N. J. 
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PENNSYLVANIA MEETING 


Selling Is Everybody’s 
Business 


While the theme of the 45th Annual 
Convention of the Pennsylvania Canners 
Association was not exactly a new one 
to sales-minded Pennsylvania canners, 
the careful selection of speakers for their 
ability to hammer home well known facts 
in the light of new developments, made 
for a fast-moving, interesting discussion 
of the old addage that “Selling is every- 
body’s business”’. 


The one-day meeting was held on Mon- 
day, November 23, at York, Pennsylvania. 
Attendance was about on a par with last 
and previous years, the size remaining a 
tribute to an efficient and effective small 
association. 


ASKS FOR GRADE LABELING 


While it will be sometime before -those 
in attendance stop talking about U. S. 
Rubber’s H. D. Sharer’s “What Makes a 
Star Salesman a Star?”, a very much 
more dignified Anne X. Alpern, Attorney 
General for the Commonwealth of Penn- 
sylvania, tossed a small bomb out onto 
the convention floor that very well might 
have had a delayed action fuse. Mrs. Al- 
pern, who discussed the “Goal of Gov- 
ernment in Protecting the Consumer” 
chastised industry for its flagrant misuse 
of the advertising privilege and called 
for a nation-wide system of A B C grad- 
ing, and (by inference) labeling. Refer- 
ring specifically to the exagerated claims 
made in television advertising, Mrs. Al- 
pern said that if industry continues to 
try to get credit where credit is not due, 
instead of bending every effort to im- 
prove the product, then free enterprise 
is headed for a big downfall. With this 
type of advertising, she said, all products 
are subject to suspicion and it is next to 
impossible to separate the-good from the 
bad. Young girls, she said, are smarter 
than their mothers, and they will put in- 
creasing pressure on industry to deliver 
the goods for what they are. 


As an example of a successfus A B C 
grading system, with which she had much 
to do, Mrs. Alpern cited the grading of 
restaurants in Pittsburg accomplished 
several years ago. Industry and govern- 
ment can, and must work together, she 
concluded, and the result will be not only 
protection for the consumer but protec- 
tion for honest and efficient businessmen. 
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PRESIDENT GREY REPORTS 


Following the invocation by the Rever- 
end William E. Holly, President Jack R. 
Grey, reviewed briefly Association activi- 
ties during the year. Major activities of 
the Association, he said were centered 
around the Legislature and the various 
governmental departments in Harrisburg. 
No less than 3700 bills were presented at 
Harrisburg, he said. Keeping abreast of 
things there, he said, is a tedious and 
sometimes impossible problem. 


Of major concern at the present time: 
The proposed food law for Pennsylvania 
is in a House Committee, to which it has 
been recommitted; the amendment to the 
4 percent sales and use tax law regarding 
bottled soft drinks has been referred to 
a Senate House Conference Committee; 
a proposed marketing order bill lies dor- 
mant in a Senate Agricultural Committee. 

Mr. Grey reminded his audience that 
the Canners’ Problems Conference is 
scheduled for March 3 and 4 at Allen- 
berry Lodge, and encouraged the group 
to send key personnel. 


& 


PROTECTING THE GOOD NAME 


a OF CANNED FOODS 


Preceding Mrs. Alpern, Carlos Camp- 
bell, Secretary, and Norman Sorensen, 
President of National Canners Associa- 
tion, spoke briefly on the role of individ- 
ual canners in protecting the good name 
of canned foods. 


Mr. Campbell, referring to the cran- 
berry scare, reminded his audience that 
communications are so rapid today, that 
the news spreads like wildfire, especially 
bad news. The nature of the bad news 
has differing effects on the public, too, he 
said. “Call a politician anything you want 
and he’ll be elected, yet let one bad can 
of food turn up and the whole industry 
gets a black eye.” 


Mr. Sorensen stressed the need for con- 
stant vigilance, also, but said the public 
has come a long way in recognizing the 
safety of canned foods. Much of this, he 
said, thanks to an elightened industry 
program, is due to a more favorable 
newspaper, radio, and TV “press”. 


He praised these latter highly for the 
generally fair reporting of two recent 
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national food poisoning scares—the cran-. 
berry incident,’ and the incidence last 
summer of death in Idaho from home can- 
ned beets. Tabulations of the beet story, 
he pointed out, show that newspapeis in 
every state carried articles. Of 1181 art- 
icles, 1095 indicated that the deaths came 
from home canned not commercially can- 
ned products. “Many of them made this 
point emphatically in their headlines, 
and 119 papers with over 7 million cir- 
culation went even’further and included 
statements to the effect that there have 
been no deaths from commercially can- 
ned foods since 1925, since the industry 
long ago solved the problem of protec- 

tion against botulism.” 


Referring to the cranberry incident, 
President Sorensen said “I was _particu- 
larly pleased with my hometown “Mil- 
waukee Journal” for its fun-poking car- 
toon message: ‘Eating 15,000 pounds 
sprayed cranberries per day for life might 
cause cancer’ ”. He noted that several of 
the papers quoted a statement of Dr. 
Edwin B. Astwood of Tufts College, rec- 
ognized authority on thyroid, saying that 
the weed killer has been used to inhibit 
the action of the thyroid gland for 15 
years, and in no way has caused cancer. 
Tuesday morning’s Baltimore Sun quotes 
Dr. Frank H. J. Figge, President of the 
Maryland Division of the American Can- 
cer Society, as advising the public to eat 
all the cranberry sauce they want fcr 
Thanksgiving dinner, and do not fear that 
it will give you a case of cancer. “A per- 
son would have to consume a consider- 
able concentration of the weed killer over 
a long period of time before the chemical 
would cause cancer”, he continued. 


Mr. John K. Minnoch, vice president 
of Minnich & Associates, wound up the 
morning session with an inspirational 
talk entitled “Don’t Sell yourself Short”. 


OFFICERS AND DIRECTORS 


Ralph C. Gable of the Martin H. Cope 
Company, Rheems, Pennsylvania, pre- 
sented the report of the Nominating 
Committee as follows: President, Jack R. 
Grey (reelected) 25 N. Duke Street, 
York; Vice President Vegetables, R. H. 
Pollock, H. J. Heinz Company, Chambers- 
burg; Vice President Fruits, E. J. No- 
wicki, Jr. (reelected) Knouse Foods Co- 
operative, Peach Glen; Vice President 
Mushrooms, J. B. Park, Brandywine 
Mushroom Corporation, West Chester; 
Secretary Treasurer, R. M. Mears (re- 
elected). 


New Directors are: Foster Furman, J. 
W. Furman Cannery, Northumberland; 
J. W. Fullerton, Hanover Canning Com- 
pany, Hanover; James Hyatt, H. J. Heinz 
Company, Pittsburgh; A. Reed Hayes, 
Jr., Mifflin County Packing’ Company, 
Reedsville; and Dr. James Oyler, Knouse 
Foods Cooperative, Inc., Peach Glen. 


PCA Directors with unexpired terms 
are: George C. Lambert, Donald B. 
Snyder, James R. Stuart, Allen S. 


Stauffer, Ralph C. Gable, Charles O. 
Koller, and D. E. Winebrenner, III. 


SESQUICENTENNIAL 
CELEBRATION OF THE 
METAL CAN 


Following the noon recess, John King, 
the “Roger Bell’ of the Laides Home 
Journal, stressed the fact a firm’s future 
will depend on creative selling. The next 
generation, he said, will enjoy a standard 
of living on a par with that enjoyed by 
those with a $25,000 income of today, 
and the sales pitch will have to be in 
keeping with that standard. 


Following Mr. King, the well known 
George Anderson of the firm of Dudley- 
Anderson-Yutzy, a stand-in for Delbert 
Johnson, Chairman of the Public Rela- 
tions Committee of the Can Manufac- 
turers Institute, gave the audience a 
bird’s eye view of the world wide plans 
for celebrating the 150th anniversary of 
the birthday of the metal can. DAY has 
prepared just about every type of re- 
lease possible for use by radio, TV, 
newspaper, magazine editors, including a 
complete resume of the history of the tin 
can. It’s going to be a mamoth continu- 
ing year-long celebration, he said, and 
he encouraged canners to tie-in as a 
means of extolling the benefits of the 
canned foods industry. The National 
Canners’ Association, “The Canning 
Trade” and other industry journals, 
quite naturally, will join heartily in the 
celebration. 


STAR SALESMAN 


It would be quite impossible to reduce 
the performance of Mr. Sharer to the 
printed word. This man who is a sales 
training specialist for the U. S. Rubber 
Company, created an atmosphere simu- 
liar to that of a student rally the night 
before a big football game. 


Here are just a few of the attributes 
of a star salesman he mentioned: 1—He 
must realize he has to sell ‘people not a 
product; he must know why or what 
makes an individual person buy; 2—He 
has to be active (work) to get the orders 
—“‘Work is an activity, a heluva lot of 
salesmen aren’t too sold on”; 3—He must 
have product knowledge, and he’s “got 
to prove it”; He must know every feature 
of a product that has sales value, and 
know how to sell these features; 4— 
Lastly, he must know how to close. “Don’t 
give a choice between something and 
nothing, rather a choice between some- 
thing and something—‘Do you want one 
egg or two eggs’ ‘Shall I put the tires on 
the front or the back”. 


ENTERTAINMENT 


In the evening the convention delegates 
were guests of the American, Continental, 
Crown and National Can companies for 
cocktails. There followed a banquet and 
entertainment with the Get-Together 
Committee of the Allied Industries as 
hosts. 


NATIONAL CONVENTION 
TRANSPORTATION 


It is a well known fact that major 
airlines operating out of principal 
cities to and from Miami are an- 
nually booked to about 99 percent 
of capacity during the important 
month of January. With this in 
mind NCA-CMSA headquarters, in 
an effort to insure accomodations 
for members and guests wishing to 
fly to the National Convention Jan- 
uary 17-23, contacted the major air- 
lines to determine how this could be 
accomplished. As a result, three 
airlines serving the East, the Mid- 
west, and the Farwest, agreed to 
block off sufficient space to care for 
convention traffic to and from Mi- 
ami. In addition, they have arrang- 
ed for prompt and adequate ground 
transportation at the Miami Air- 
port for these specific flights. 

The three airlines are Northeast 
Airlines out of Boston, New York 
and Washington; Northwest Air- 
lines out of Chicago; and Trans- 
World Airlines out of San Fran- 
cisco and Los Angeles. Each of 
these airlines have been supplied 
with the names of those firms 
which have made hotel reserva- 
tions for the Convention through 
NCA-CMSA, and these firms are 
now receiving notices from the air- 
lines detailing schedules and accom- 
modations. 


It is emphasized that the space 
guarantee expires 30 days prior to 
the opening of the Convention and 
interested parties therefore, are 
urged to respond promptly. Readers 
should note well that these are not 
chartered planes, although they 
may well take on the nature of 
special convention planes where the’ 
response is prompt and sufficient. 

Other airlines servicing Miami, 
but not offering the space guaran- 
tee, were forwarded copies of the 
NCA Directory. 


WISCONSIN PROHIBITS LABEL 
TERM “JUICE DRINK’ UNLESS 
PROPORTION OF JUICE 
IS SHOWN 


The Wisconsin State Department of 
Agriculture last week notified all manu- 
facturers and distributors of fruit juice 
drinks that “A beverage compounded 
from water, fruit juice and other ingred- 
ients and labeled to show the name of 
the food as ‘Juice Drink’ is deemed to be 
misbranded by virtue of undue promin- 
ence given to the juice ingredient”. 

The Department will allow manufac- 
turers until February 1, 1960 to change 
their labels and advertising with the fol- 
lowing alternatives permitted in the 
labeling: 

1. The word “juice” may be eliminated 
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from the product name in all places where 
it is given undue prominence; or 

2. The proportionate amount (percent- 
age) of the juice ingredient may be con- 
spicuously shown in letters of the same 
size immediately preceding or following 
the words “Juice Drink” in all places 
where these words appear on the label. 

The second alternative according to the 
Wisconsin letter, is likely to be used in 
very few cases. For all practical pur- 
poses, products presently labeled, for in- 
stance, orange juice drink or pineapple- 
grapefruit juice drink, will have to be 
labeled orange drink or pineapple-grape- 
fruit drink. 


WISCONSIN SENATE DELAYS 
ACTION ON MARKETING 
ORDER BILLS 


Attempts to reach a vote on the two 
bills pending in the Wisconsin Senate to 
authorize additional types of agricultural 
marketing orders were unsuccessful last 
week, and the Senate on November 19 
agreed to an informal recess to Decem- 
ber 1. 


One of the attempts was a move to 
have the bills referred to the Legislative 
Council for study. Such an interim study 
would be for the purpose of reporting 
on the merits of the bills to the 1961 
Legislature. 


The other attempt was a move to in- 
troduce a substitute amendment to the 
weaker bill that would incorporate vir- 
tually all the provisions of the stronger 
bill. 


EATMOR BRAND 
CONTROVERSY 


In the November 16 issue of this publi- 
cation there was published a statement by 
Morris April, president of Morris April 
Brothers, Eatmor Division, emphatically 
denying that the Eatmor Brand of cran- 
berry sauce, or any other Eatmor prod- 
uct, is owned by another firm. 

This publication is in receipt this week 
of a news release from the Fall River 
Canning Company as follows: “The Fall 
River Canning Company, Fall River, Wis- 
consin, wishes to state that contrary to 
press releases issued by other sources, 
they own the ‘Eatmor’ brand for canned 
vegetables covered by Registration No. 
649804 in the Principal Register of the 
U. S. Patent Office, first use being listed 
as October 7, 1907.” 

Quite naturally, “THE CANNING 
TRADE” takes no position in this con- 
troversy. 


Walter B. Taibleson, controller, Na- 
tional Can Corporation, Chicago, has been 
elected to membership in the Controllers 
Institute of America, a non-profit man- 
agement organization of controllers and 
finance officers from all lines of business, 
banking, manufacturing, distribution, 
utilities, transportation and the like. 
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WASHINGTON 


Industry-Government Cranberry 
Sales Campaign 


Secretary of Agriculture Ezra Taft 
Benson has called upon all segments of 
the food industry for a massive merchan- 
dising effort to help cranberry growers 
and canners re-establish their markets. 
And he urged consumers throughout the 
nation to resume using cranberries, as 
soon as cleared supplies are offered for 
consumption. 

The Secretary said he has asked all 
national, regional and local information, 
educational and food trade staffs of the 
U. S. Department of Agriculture to as- 
sist in a vigorous campaign to increase 
consumption of cranberries in the im- 
mediate Thanksgiving and Christmas 
period, and to embark on a long-range 
program “to restore this excellent and 
healthful fruit to a year-round place on 
the nation’s tables”. 

In a telegram to food industry leaders 
representing processors, wholesalers, re- 
tailers and the public feeding industry, 
Secretary Benson urged “utmost effort” 
by industry and Government “toward re- 
storing public confidence in this tradi- 
tional holiday food.” He expressed “every 
anticipation and hope that ample sup- 
plies of fresh and processed cranberries 
will be cleared for Thanksgiving and 
Christmas markets” under the plan 
agreed to by the government and the in- 
dustry. 

The Secretary pointed out that, nor- 
mally, about 80 percent of the fresh 
cranberries are marketed in the Thanks- 
giving-Christmas period. “Producers ur- 
gently need help,” he told the food in- 
dustry leaders, “to meet their present 
critical marketing situation.” 

The 1959 cranberry crop is estimated 
at a record 1,249,000 barrels, or 7 per- 
cent greater than last year’s crop which 
had a farm value of $13,526,000. 

Thus, there is a record volume of cran- 
berries and cranberry products, Secre- 
tary Benson said. 

Following is the text of the telegram 
sent November 20 by Secretary Ezra 
Taft Benson to food industry leaders 
across the nation: 

“Cranberry producers and the entire 
industry urgently need your help in re- 
establishing the market for cranberries. 
We have every hope that ample supplies 
of cranberries will be cleared for Thanks- 
giving and Christmas markets. I can as- 
sure you of the utmost effort on the part 
of this Department in assisting you to- 
ward restoring public confidence in this 
traditional Holiday food. In view of the 
consuming public’s respect for and con- 
fidence in the members of your organi- 
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zation, I am _ confident the Nation’s 
housewives will respond to your appeal. 
Because of the shortness of time, please 
urge your membership to develop vig- 
orous merchandising plans and put them 
into action as soon as cleared supplies 
are available. I have directed the Depart- 
ment’s informational, educational and 
Plentiful Foods staffs to assist nation- 
ally, regionally and locally in helping you 
in this effort. I join cranberry growers in 
expressing appreciation for any assist- 
ance your group can give in this critical 
marketing situation.” 


LABELING PROCEDURE 

USDA’s Agricultural Marketing Serv-- 
ice immediately took-up the cudgels and 
offered this advice for labeling and poster 
procedure:. 

“In complying with the Secretary’s di- 
rective, special emphasis will be given by 
USDA to cranberries, fresh and pro- 
cessed, in all consumer releases, trade 
source material, radio and television spot 
announcements. 

“According to the Food and Drug Ad- 
ministration, homemakers may purchase 
fresh or canned cranberries with assur- 
ance, providing they have been approved. 
Packers or distributors who have had 
cranberries inspected and approved are 
authorized to label containers accord- 
ingly. Since it is not mandatory to label 
containers, signs or placards stating that 
the cranberries are certified may be 
posted in retail stores, instead.” 

Labels or placards should state: “Ex- 
amined and passed by the Food and Drug 
Administration of the U. S. Department 
of Health, Education and Welfare’. 

In cases where the industry has made 
inspections according to Government 
standards, the following legend is au- 
thorized: “Certified safe under the plan 
approved by the U. S. Government for 
cranberries.” 

Posters supplied by processors and 
erowers will do much to assist retailers 
in moving their stocks and in restoring 
confidence in cranberries. 


JERSEY CRANBERRIES ARE SAFE 


This was repeated last week by New 
Jersey’s top State Health and Agricul- 
tural officials. Dr. Roscoe P. Kandle, State 
Commissioner of Health, and Phillip Al- 
ampi, Secretary of Agriculture, said in 
their statement: 

“Fresh cranberries and cranberry jel- 
lies, sauces, and juices can be bought in 
New Jersey with confidence. Additional 
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laboratory tests and investigations verify 
this. 

“While it is not possible to certify by 
special labels because of the shortage of 
time before Thanksgiving, consumers 
may be assured that cranberries and 
cranberry products now in stores are 
safe.” 


SAFE FOOD CHEMICALS 


A regulation listing 182 chemicals 
which have been found safe for use in 
food was announced November 20 by 
George P. Larrick, Commisioner of Food 
and Drugs. 


The listed chemicals are generally re- 
garded as safe, according to 355 qualified 
experts responding to an FDA question- 
naire sent to 900 such experts throughout 
the country. 


Manufacturers who use these food 
chemicals need not furnish further proof 
of their safety. 


The order specifies purpose of use of 
these chemicals in food and, in some 
instances, safe limits (tolerances). An 
overriding limitation on the amounts of 
the chemicals that may be added to food 
is provided, the agency pointed out, be- 
cause only usuage in accordance with 
good food manufacturing practice will be 
generally regarded as safe. 


Good manfacturing practice is defined 
by FDA to mean: ? 


(1) That the amount of a substance 
intentionally added to food in manufac- . 
turing and processing shall not exceed 
what is required to accomplish the in- 
tended purpose (for example, to improve 
texture or nutritional value) ; 


(2) That the amount of a substance 
incidentally added to foods in the course 
of processing (for example, traces of 
metal from processing equipment) and 
packaging (for example, ingredients of 
food packaging materials that, get into 
food) shall be reduced as muck as reason- 
ably possible; and, 


(3) That every substance used in food 
shall be prepared and handled as a food 
ingredient and be of food grade—that is, 
of purity recognized by qualified experts 
as safe and appropriate for use in food. 


The list is based on a proposed list of 
188 food chemicals offered for considera- 
tion by the experts on December 9, 1958. 
Based on the views of the scientists, FDA 
conduded that all but six chemicals 
could be immediately classed as safe. 
Further consideration is needed for six 
materials: Four food coloring materials 
—carbon. black, charcoal, titanium di- 
oxide, and ultramarine blue; and two sub- 
stances orginally listed under the clas- 
sification of buffers, acidifiers, and neu- 
tralizers—oleic acid and linoleic acid. The 
fact that these six are not included in 
the list does not mean their use in food 
is prohibited, FDA explained, but that 
proposed usage must be reviewed for 
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GEORGIA CANNERS ELECT 


C. Rouss May, branch manager of the 
National Biscuit Company (Nabisco), 
Special Products Division, of Woodbury, 
Georgia, was elected President of the 
Georgia Canners Association at the An- 
nual Meeting held at St. Simons Island, 
Georgia, November 16 to 18. 

Other officers elected are: Warren Mc- 
Phillips, King Pharr Canning Operations, 
Cullman, Alabama, 1st Vice President; 
Earnest Bloodworth, Cherokee Products 
Company, Haddock, Georgia, 2nd Vice 
President; and Barton Stephens of Grif- 
fin, Georgia, continues as Secretary- 
Treasurer. 


Bush Brothers & Company (Dandridge, 
Tenn.)—At a meeting of the Board of 
Directors on November 19, the following 
officers were elected: H. C. Bush, Presi- 
dent; S. B. Bush, Vice President, Secre- 
tary-Treasurer; Jack T. Bush, Vice Pres- 
ident-Factory Superintendent; and C. J. 
Ethier, Vice President and Sales Mana- 
ger. Allen J. Bush and Ronald E. Weston 
were elected directors to fill the vacancies 
caused by the recent deaths of Fred C. 
Bush and Alger E. Bush. 


Michigan Processors Conference—The 
Annual Michigan Processors Raw Prod- 
ucts Conference will be held at Michigan 
State University, East Lansing, Michi- 
gan, January 11 and 12, 1960. Full in- 
fromation may be obtained from S. K. 
Ries, Associate Professor, Department of 
Horticulture, East Lansing. 


Goebel-Pratt Company (Portland, Ore.) 
food brokers, are moving into new offices 
at 1225 S. E. Madison Street, Portland 
14. The move was made over the Thanks- 
giving week-end. 


Oconomowoc Canning Company, (Oco- 
nomowoc, Wis.) vegetable canners, will 
make their headquarters in Room 2000 at 
the Conrad Hilton Hotel for the Food 
Brokers Convention, December 12-16. The 
company will headquarter at the Ameri- 
cana Hotel for the National Canners Con- 
vention in Miami beginning January 16. 


Charles Pfizer & Company has issued 
a new technical Bulletin No. 100, de- 
seribing Pfizer products for the meat 
industry. The bulletin is available from 
the company’s office at 630 Flushing Ave- 
nue, Brooklyn 6, New York. 
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NED TEMPAS 


Green Giant Company—C. J. (Ned) 
Tempas, director of production, has been 
elected vice president in charge of the 
company’s production department activ- 
ities. Milton H. Morris, chairman of the 
Board of Samuel L. Winternitz, and pres- 
ident of Morwin & Associates, and Milton 
H. Morris & Company, all three of Chi- 
cago, has been elected a member of the 
Green Giant Board, filling the vacancy 
caused by the resignation of J. J.LaRocco. 


Food Machinery & Chemical Corpora- 
tion — Melvin R. Whitman, Northwest 
district sales manager of FMC’s Canning 
Machinery Division for the past several 
months, has been made Northwest branch 
manager. Mr. Whitman will move his 
headquarters from Seattle, Washington 
to the company’s branch facilities in Port- 
land, Oregon, on December 1. The sales 
office in Seattle will then be discontinued. 
Commenting on the change, C.-K. Wilson, 
FMC’s vice president and division mana- 
ger, pointed out that in his new capacity 
Mr. Whitman will be respongible for the 
branch plant’s engineering, production, 
and service activities, as well as for sales 
activities in the area, reporting to the 
Western sales manager, Frank J. Fay. He 
will also continue to cover the same sales 
territory as heretofore, namely, Eastern 
Oregon, Washington, Alaska, Western 
Canada, and Idaho. 
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ASGROW SEED COMPANY 


Stockholders of Associated Seed Grow- 
ers, for a century one of the nation’s lead- 
ing producers of vegetable seeds, at a 
meeting November 18 authorized the 
change in the company’s corporate name 
to Asgrow Seed Company. 

The name Associated Seed Growers 
was given the company in 1927 when the 
original firm Everett B. Clark Seed Com- 
pany of Orange, Connecticut, acquired 
the N. B. Keeney Company of Leroy, New 
York, and the John H. Allen Seed Com- 
pany of Sheboygan, Wisconsin. 

President A. Bryan Clark reported that 
over the years the company’s cable ad- 
dress “Asgrow” has been used so in- 
creasingly as a “handy designation” that 
it was decided to change the name offici- 
ally. Dr. Allen R. Trotter, deputy direct- 
or of breeding and research, was elected 
a director succeeding Richard W. Smith, 
deceased. 

Following the stockholders meeting, di- 
rectors declared an extra dividend of 25c 
a share and a regular quarterly dividend 
of 25c a share, both payable December 
10 to holders of record December 4. 


Owens-Illinois Glass Company—Oliver 
F. Runde, formerly of Toledo, has been 
appointed manager of the company’s 
glass container plant at Fairmont, West 
Virginia, succeeding James L. Black, 
manager of the past 19 years, who is 
being promoted to special assistant to 
vice president and general factory man- 
ager Miles G. Beishline. 


Harris Laboratories (Lincoln, Nebr.) 
has issued a new illustrated brochure 
describing the special and routine lab- 
oratory services provided in research and 
testing for the food, pharmaceutical and 
agricultural industries. The brochure is 
available without cost by addressing the 
laboratories at 816 P Street, Lincoln 8, 
Nebraska. 


DEATHS 


Eugene F. Thomas, 87, president of 
The H. J. McGrath Company, Baltimore 
canners, died in a Baltimore hospital on 
Friday, November 20. Mr. Thomas had 
been inactive with the company for the 
past several years and was apparently 
in good health except for a slight heart 
ailment, attributed to his age. He is sur- 
vived by his wife, May Crouse Thomas, 
and daughter, Mrs. Lucile T. Cleaveland. 
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CORNELI’S “NEW LOOK” 


The final major step in Corneli Seed 
Company’s planned changes for greater 
emphasis on Keystone Garden Seed na- 
tionally and internationally and Lawn 
and Garden Supplies locally has been 
announced by Earl M. Page, President of 
the Corneli Seed Company, with the sale 
of its hybrid field corn business to Ed. F. 
Mangelsdorf & Bro. Inc., also of St. 
Louis, Missouri. 

It was emphasized by Mr. Page that 
Corneli is continuing its program of 
breeding hybrid sweet corn which has 
already resulted in hybrids such as Gold 
Rush, Sweetangold, Silverliner, Tempo, 
and many others. 

Earlier this fall Corneli closed out its 
stock of general farm seeds. This leaves 
two departments: Garden Seed, headed 
by Wm. B. Carter, Vice-President; and 
Lawn and Garden Supplies, headed by 
Lloyd G. Rupp, Vice-President. Both men 
have been with the company for a num- 
ber of years and both have served as 
Directors of the company, Mr. Carter 
having also served as Secretary since 
1952. 

Mr. Page stated: “This is the age of 
specialization, and our people are special- 
ists. Furthermore, all of our resources 
and manpower are now devoted and dedi- 
cated to these two departments instead 
of four as formerly. We know we can 
serve our customers better as a result of 
these changes.” 

Other officers of Corneli Seed Company 
are Fred W. Rohnert, 1st Vice-President, 
C. Robert Pommer, Vice-President and 
Otto W. Noll, Secretary-Treasurer. Mr. 
Pommer will specialize in lawn grasses 
for the Lawn and Garden Supply Depart- 
ment. Mr. Rohnert, who heads the Waldo 
Rohnert Company of Hollister, Califor- 
nia, will serve as consultant, especially 
on research and production activities and 
in supervising Corneli’s California oper- 
ations. 


J. C. WALKER LECTURESHIP 
FUND TURNED OVER TO 
WARF FOR INVESTMENT 


At a luncheon on the University of 
Wisconsin campus on November 13, the 
Racine Chamber of Commerce turned 
over to the Wisconsin Alumni Research 
Foundation the funds it had collected for 
the John Charles Walker Lectureship, 
totaling $8,000. The luncheon was an oc- 
casion for honoring Dr. Walker whose 
work in plant pathology at the Univer- 
sity of Wisconsin has lead to control of 
diseases in various canning crops includ- 
ing cabbage, peas, beets, onions and cu- 
cumbers. Sixteen Wisconsin canning com- 
panies plus the Wisconsin Canners As- 
sociation were among the contributors to 
this fund. Dr. Walker has received many 
honors for his manifold contributions, in- 
cluding the Forty-Niner Award in 1955. 

The money, which may still be aug- 
mented by additional contributions, will 
be invested by WARF and the income 
used to bring outstanding lecturers in the 
field of plant pathology to the University. 
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PURE FOOD CENTENARY—1960 


To celebrate the centenary of the “Act 
for preventing the Adulteration of Art- 
icles of Food ard Drink”, a conference is 
to be held in London from the 20th to 
23rd of September 1960. Administrators, 
scientists and food manufacturers from 
all over the world will be celebrating this 
Pure Food Centenary. 

When this Act was passed in 1860 it 
was the first general pure food law to be 
enacted an any country and it was the 
forerunner of the pure food legislation 
in the British Commonwealth, the United 
States of America and in most countries 
throughout the world. 


The proceedings will open with a re- 
ception given by Her Majesty’s Govern- 
ment at Lancaster House on the 20th of 
September, and during the conference, 
which will be held at the Royal Institu- 
tion of Great Britain, meetings, lectures, 
an exhibition and laboratory visits will 
demonstrate the progress made in the 
100 years and show the part which the 
food chemist plays in improving the qual- 
ity of food and providing better nutrition 
and better health. 


Further details and registration forms 
may be obtained by writing to the Secre- 
tariat, The Pure Food Centenary, 14, 
Belgrave Square, London, W. 1. 


DO YOUR 
PROFITS 

\ STACK UP 
FAVORABLY 
with 
increasing 
sales? 


It doesn’t pay to sell something you can’t produce profitably. That’s 
why ... with the demand for food products spiralling up, and headed 
for phenominal heights in the sixties . . . it’s important to review the 
efficiency of your processing machinery. 


Inefficient machinery is the greatest enemy of profitable production. 
Modern Robins equipment can help you increase production, reduce ~ 
operating costs, maintain consistently high quality. Call on Robins 
for a single machine . . . or a completely integrated production line. 


Now is the time to see how and why Robins-engineered equipment is 
important to you... call your Robins representative. Or... write 


for FREE ROBINS CATALOG. 


AN EXAMPLE... 


The Robins Roto Screw Caustic 
Peeler cuts cost by greatly 
. reducing peeling losses. 


AKRobins 


ANDO COMPRNY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard Street, Baltimore 2, Md. 
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MARKET 


NEW YORK MARKET 


Holidays Slows Trading—Outlook Brightens 
Small-Lot Tomato Business — Vegetable 
Movement Principally Routine—Applesauce 
Getting The Play—Citrus Buyers Awaiting 
Better Juice—Fruits Unchanged — Salmon 
Strong—Other Fish Slow. 


By “New York Stater” 


New York, November 26, 1959 


THE SITUATION—With today’s holi- 
activity, and chains and wholesalers con- 
centrating pretty much on holiday items, 
cnly a limited volume of business deve- 
loped in canned foods. Prices, however, 
were showing a steady undertone, and 
promise to continue on a firm to strong 
basis on most items for the remainder of 
the year. 


THE OUTLOOK—While buyers gen- 
erally will endeavor to hold down replace- 
ments to needed lots to keep year-end 
inventories at a minimum, it is expected 
that some business for shipment after 
the turn of the year may develop at the 
national food sales conference in Chicago 
in mid-December. Many distributors are 
reported carrying lighter than normal in- 
ventories, and this would indicate a fairly 
substantial movement of canned foods 
into the marketing pipeline during the 
opening quarter of 1960. 


TOMATOES — Small-lot buying has 
continued the order of the day, with 
Tri-State canners quoting standard 303s 
at a range of $1.22%-$1.25, with the 
latter figure predominating. On 2%s, the 
market -ranges $2.05-$2.10, with 10s at 
$7.25 or better, all f.o.b. canneries. Mid- 
western canners continue to hold stan- 
dard 308s at $1.25, with 2%s at $2.15 and 
10s at $7.50. West Coast packers quote 
standard 303s at $1.25-$1.27%4, with 2%s 
at $1.90 and 10s at $6.75-$7.00. 


PEAS — Standard pod run peas at 
$1.05 continue to come in for attention 
by buyers looking for an item that can be 
retailed at 10c per can on a “leader” 
basis. Jobbers and chains are not doing 
much replacement buying on fancies at 
the moment, however, and little activity 
is looked for in the higher grades until 
after the turn of the year. 


CORN—Here, again, the demand is 
for standards which can be picked up 
at $1.05 f.o.b. cannery but offerings at 
this level are not too numerous, and 
most packers have raised their sights to 
$1.10. Fancy 303s are quoted at $1.35 in 
both the East and Midwest, with only a 
moderate movement reported. 


BEANS—Standard cut green bean 303s 
ean still be had at $1.10, and a little 
inquiry is reported. Extra standard cut 
beans are generally commanding $1.25, 
with fancy at $1.35, while fancy French 
style hold at $1.55 and up. 


KRAUT—New York State canners are 
generally out of the market, and pack- 
ers in the midwest are not offering in 
any large volume, with the market lar- 
gely nominal around $1.30 for 303s and 
$1.85 for 2%s, with 10s at $6.00 or better. 


PUMPKIN — There has been a con- 
tinued good movement in pumpkin, and 
the market is steady to strong. In the 
East, fancy 2%s are quoted at $1.50- 
$1.60, with 10s at $5.75-$6.00, while mid- 
west packers quote $1.55-$1.60 and $5.50, 
respectively. 


CITRUS — Distributors are buying 
sweetened citrus juices from the new 
pack only in a limited way, preferring to 
hold off volume purchases until the sea- 
son progresses further and natural juices 
are available in a larger way. 


WEST COAST FRUITS—Lower prices 
on most California and Northwestern 
fruits this season have aided sales at 
retail, and a good movement is reported 
in this area. Distributors have brought 
on some fruits in a larger volume than 
had been planned, owing to a fear of 
another walkout by dock workers when 
the current court-ordered “cooling off 
period” expires Dec. 27. Canners main- 
taining warehoused stocks in strategic 
marketing areas in the East have also 
built up their inventories, it is reported. 
Pricewise, the market for major canned 
fruits is reported without change this 
week. 


SALMON—With supplies tightening in 
canner hands and the market steady to 
strong, distributors are begining to look 
ahead on their salmon requirements.Cur- 
rent expectations are that many packers 
will be sold out early in 1960, and distri- 
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butors in consequence are checking with 
regular supply sources in order to protect 
themselves as far as possible on first- 
half 1960 needs. Alaska red talls are now 
generally held at $37 per case, with 
halves at $25, with Puget Sound sock- 
eyes firming to $25 on halves and $14.50 
on quarters. Chums are reported strong 
at $22 per case for tall 1s. 


SARDINES—Chains and jobbers are 
not in the market for sardines in any 
volume at this time, and hence trading 
is slow. Maine canners continue to offer 
quarter keyless at $8.50 to $9.00 per case, 
while California packers list oval 1s at 
$3.75 on 24s and $7.50 on 48s, all f.o.b. 
canneries. 


TUNA—Not much interest developed 
in tuna this week and prices were with- 
out change. Buyers have covered im- 
mediate and nearby needs in a fair way 
with stocks acquired in anticipition of 
an interruption in deliveries because of 
dock tie-ups, and are not interested in 
extending their holdings at this time. 


SPINACH—There has been a little 
buying of spinach for shipment from 
California, with buyers reporting fancy 
303s available at a range of $1.15-$1.25, 
with 10s at $4.90-$5.00. Tri-state canners 
list fancy 303s at $1.45, with 2'%s at $2.10 
and 10s at $7.00 and upwards. 


APPLE SAUCE—Distributors are in 
the market for apple sauce in a fair way 
as a result of a reported pick-up in move- 
ment at the retail level, attributed to in- 
creasing use of this sauce in place of 
cranberry sauce. Fancy 303s are quoted 
at a range of $1.25 to $1.30, with 10s at 
$6.90 and up. 


CRANBERRY SAUCE — Notwith- 
standing reassuring statements from 
Washington and the labeling of “safe” 
cranberries, the “cancer scare” precipi- 
tated by Washington has tended to scare 
many consumers away from this trad- 
itional year-end holiday delicacy, and 
sales of the canned product have suffered 
in consequence. The big test will come, 
eanned foods traders believe, with the 
Christmas season. Consumers by that 
time, they feel, will demonstrate just how 
lasting an impression the cancer scare 
has made. Meanwhile, it is hoped that 
planned USDA buying of surplus cran- 
berries will clear the market of available 
supplies when the smoke blows over. 
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CHICAGO MARKET 


Marked Improvement Noted — Tomatoes 

Advance — Beans Moving — Buying Sweet 

Potatoes Freely—Pack Figures Have Little 

Effect On Corn Market — Taking Fill-In 

Citrus Only—West Coast Fruit Business 
Good. 


By “Midwest” 


Chicago, Ill., November 25, 1959 


THE SITUATION—Canned food mar- 
kets continue to improve and even cran- 
berries are no longer banned in this state 
which should help some but will still 
leave sales a long way from normal. 
Tomatoes are definitely showing signs of 
improvement after a long siege of low 
prices and the same thing is true of 
tomato products. Peas are likeways edg- 
ing upward although the progress is 
painfully slow but at this point progress 
of any kind is welcome. Kraut has al- 
ready advanced sharply and further in- 
creases are obviously in the offing. Even 
beets and carrots are stronger and bar- 
gain prices are now a thing of the past. 
Lastest pack figures on corn are not too 
helpful as far as higher prices are con- 


cerned but the market is steady with ° 


tens in an excellent statistical position. 
Green and wax beans are on firm ground 
and if sales continue at present levels, 
current prices could show further im- 
provement. Furthermore, southern fresh 
vegetable crops have already been hurt 
by freezing weather and this should keep 
prices high. This is just one more factor 
that will help maintain a strong canned 
vegetable market. 


Canned fruits are also doing well. 
Holiday demands have increased the 
movement as usual which comes a sort 
of a bonus as shipments up to now have 
been good. In this market, distributors 
have been featuring all kinds of fruits as 
a substitute for cranberries all of which 
helps except for the cranberry canners. 
Sales of Cling peaches, cocktail and pears 
are all ahead of last year to date, at 


least in the Chicago market and there 
is nothing in sight that might change the 
trend. A much better market all down 
the line than had been anticipated when 
the first packs got under way last 
summer. 


TOMATOES — Midwest canners have 
finally gotten around to asking more 
money for tomatoes which comes as no 
surprise. Eastern and far West markets 
have been showing improvement for quite 
some time now even southern offerings 
are held for higher prices. Standard 3038s 
are no lower now than $1.30 and canners 
feel this price will seem low before too 
long. Extra standards can still be pur- 
chased as low as $1.35 but many canners 
have pushed prices up to $1.45 to $1.50. 
Tens of the same grade are held at $8.00 
to $8.25 and unsold stocks are a lot more 
limited than the trade will: believe at 
present, 


TOMATO PRODUCTS—tThis market is 
in better shape than it has been for some 
time and once the special deals on tomato 
juice are out of the way, the entire mar- 
ket could advance further. The Cali- 
fornia market on all items continues 
very strong in the face of much less 
tonnage and it seems certain priqes 
will move even higher. Local canners 
are holding firm at higher levels on cat- 
suv despite considerable competition from 
one or two canners of advertised Brands 
who have been wheeling and dealing 
lately. This is the third year running 
that the advertised brands have made 
life miserable for the independents. 


BEANS—Movement of fancy beans 
from Wisconsin and New York has been 
excellent even at prices higher than ex- 
tremely low levels reached earlier. If 
the movement continues, canners should 
be in goed shape by the time next spring 
rolls around, in fact, buyers may experi- 
encé some difficulty finding the kind of 
quality beans they want. Fancy three 
sieve cut green are no less than $1.35 for 
3083s and $8.00 for tens while wax are 
up to $1.50 and $8.75. 


SWEET POTATOES — This is: the 
time of year that sales of sweet pota- 
toes perk up considerably and this year 
is no exception. The trade have been 
buying freely and prices are steady. Sales 
here are reported on the basis of $2.15 
for #3 squat fancy whole either vacum 
pack or syrup pack. Fancy tens are 
going at $9.00 for 25/30 count, $9.50 for 
40/50 count and $10.00 for 100/ov. 


CORN—Reecently published figures on 
the corn pack indicating a heavy increase 
over last year had little effect on the 
trade’s thinking in this market. It is 
what they had been expecting anyhow 
plus the fact the item is reasonably 
priced and moving well. Fancy tens are 
selling here at $8.00 to $8.25 and are pro- 
bably much shorter in supply than the 
trade thinks. Fancy 303s are going at 
$1.35 to $1.40 and could move higher 
because there won’t be any surplus of 
this grade despite a larger total pack. 
Standard 303s are listed at $1.05 to $1.10 
with extra standard 5c higher. 


APPLESAUCE—Sales of applesauce 
have been of the routine variety ever 
since the new pack became available 
although they did get a little shot in the 
arm recently as this is one of the items 
the trade felt might be substituted for 
cranberry sauce. In any event, fancy 
sauce is offered at $1.25 to $1.30 for 303s 
and $6.85 to $7.00 for tens. 


CITRUS—Distributors have been buy- 
ing sugar added juice on a fill in basis 
only as they wait for first offerings of 
natural juice which should. be just about 
reacy when this reaches print. However, 
eanners are not accepting any business 
on natural juice at current prices and it 
now seems a distinct possibility that 
prices will be higher. Single strength 
canners will run into competition for 
raw fruit from the freezers when better 
oranges are available and that may make 
the difference. Right now sugar added 
juice is still selling at $3.00 for orange 
and $2.50 for grapefruit in 46 oz. tins. 


To assist you— 


supply specific needs. 


Readers will find the Where to Buy 
Section helpful in locating firms to 


Consult these advertisers 


Make lta 


Automatically unload and unscramble all size cans, 202-404 inclusive, with 
this one-man-operated combination. 
virtue. For complete information write or phone 190. 


Ask about the NEW—Shuttleworth CASE-PACKER, too. 
Designed by Canners for Canners. 


SHUTTLEWORTH MACHINERY CORP., Warren, Indiana 


Gentle handling of bright cans is its 
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WEST COAST FRUITS—Outside of 
freestone peaches which have been under 
selling pressure for some time, the entire 
line of canned fruits is doing quite well. 
Sales of Cling peaches are up sharply 
from last year at this time probably due 
to the low prices quoted early in the 
season. Despite heavy purchases earlier, 
some buyers have been forced to come 
back into the market and now must pay 
$2.45 for choice 2%, $1.67% for 303s 
and $9.50 for tens. Pear sales are also 
up although not to the same extent as 
peaches and the situation in the North- 
west continues to grow tighter. Many 
canners are off the market and shipments 
now coming forward against previous 
commitments are on the basis of $3.15 for 
choice 2%s and $11.50 for tens. Cocktail 
also continues to move well with the 
market holding firm at $3.15 for choice 
2%s and $11.35 and up for tens. Apricots 
were short to start with and the industry 
generally is in the process of pushing 
prices higher. Choice unpeeled halves 
will soon cost $3.40 for 2%s and $12.10 
for tens while choice whole peeled will 
go up to the same levels. 


SAFE FOOD CHEMICALS 
(Continued from Page 9) 


safety under provisions of the Food 
Additives Amendment. 

Commissioner Larrick said he was 
highly pleased at the careful considera- 
tion given by these leading food scientists 
to FDA’s request for their opinions— 
particularly so because FDA’s opinion on 
safety was substantially confirmed. 

“Comments and suggestions made by 
these scientists will serve as the basis 
for additional lists of additives recog- 
nized as safe for their intended uses,” 
Mr. Larrick added, “and we hope to pub- 
lish these lists as proposals in the near 
future.” 


Commenting further on FDA’s “safe 
lists,” Mr. Larrick said: “We accept 
without question the safe usage of such 
common household food ingredients as 
salt, pepper, sugar, vinegar, and baking 
powder. Our lists are concerned with 
other safe products that are just as 
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familliar to the commercial food pro- STOCKS AND SHIPMENTS 
cessor and, like sodium propionate for 
preventing mold and ropiness in bread, Compiled by NCA Division of Statistics ...... 
perform a useful function when added to CANNED APPLES 

foods.” (Basis 6/10’s) 


1958-59 1959-60 


The list of 182 food chemicals includes 


the following: 28 preservatives 37 buffers Book to Wee. 
and neutralizing agents, 9 emulsifiers, 5 — Shipments during October..... 485,938 "482,822 
nonnutritive sweeteners, 35 nutrients, 29 Shipments Sept. 1 to Nov. 1... 787,621 762,407 
sequestrants, 4 stabilizers, 5 anticaking Stocks, Ps: Cisissnstonntenuvincn 1,958,713 2,000,897 
agents, and 30 multi-purpose products. CANNED APPLE SAUCE 
The FDA order becomes effective 30 (Actual Cases) 
days after publication in the Federal i 
Register of November 20. Pack to NOV. Luvsssssssseeeescc10,090,839 10,875,710 
Supply 11,927,286 12,870,564 
ipments during October...... »975,910 ,867,036 
1959 SWEET CORN PACK Shipments, Sept. 1 to Nov. 1.. 3,681,806 3,534,596 
The 1959 pack of canned sweet corn 
totaled 40,160,497 actual cases compared CANNED RED PITTED CHERRIES 
with the 1958 pack of 32,078,437 cases, (Actual Cases) ose ‘ania 
according to a report by the N.C.A. = om rg gt 
Division of Statistics. 2.746314 4,128°487 
On the basis of 24/303’s, the 1959 pack Total Supply... grin 2,850,910 4,825,920 
ipments during Oc ae 5, 74,781 
amounted to 41,231,575 cases compared Shipments, July 1 to Nov. 1. 1,386,289 1,966,699 
with 33,018,783 cases in 1958. 1,514,621 2,359,221 


The totals do not include field corn, 

corn on the cob, succotash, or any other 

mixtures with ingredients other than 

peppers. 1959 LIMA BEAN PACK 
The 1959 pack was larger than the The 1959 pack of canned fresh lima 


1958 in all How- beans totaled 3,007,975 actual cases com- 
ever, the increase over last year waS jared with the 1958 pack of 2,751,562 


greatest in the Midwest region. : 
cases, according to a report by the N.C.A. 
The total canner supply of canned corn Division of Statistics. 


for the 1959-60 season is 5.6 million cases 
or 11% percent more than the supply at 1959 Pack or LIMA BEANS BY STATES 


the start of the 1958-59 Season. The 42.9 State 1958 1959 
million cases in canners’ hands is below (actual cases) 
the totals at the start of preceding Maryland 219,507 91,722 
Delaware 578,161 635,978 
1956 1957 1958 1959 Wi in 424,499 495,475 
(millions of actual cases) Other Midwest states... 976,011 1,367,201 
aa at Other states 475,818 356,701 
Canner supply 444 48:1 373 42.9 Tota 
Canner shipments ..........00+ - 38.8 37.9 34,6 vee 1959 PacK oF LIMA BEANS BY STYLE 
1959 PACK OF CORN BY Style — 1958 1959 
CONTAINER SIZE 
Contes Si 1958 1959 Green limas: 
Midget and tiny... 269,265 265,114 
8Z Short and 3,047,134 3,468,011 
No. 1 (Pienic)......... we: 104,051 (a) 4,552 439,713 
12Z Vacuum .... . 6,148,352 8,434,667 Large 18,755 5,823 
No. 303 and 300 20,097,469 24,735,069 Mixed 726,984 1,377,509 
No. 10 2,607,020 3,328,298 Green and white... 336,003 231,519 
Miscellaneous . _ 79,411 194,452 White 0 142 
U. S. Total 32,078,437 40,160,497 Fordhooks 183,365 144,723 
(a) Included in miscellaneous. U. S. Total 2,751,562 3,007,975 
1959 Pack oF CoRN BY STATE AND VARIETY 
1958 1959 
Region and State White Golden White Golden 
: (actual cases) (actual cases) 
East: 
Maryland 392,522 1,512,567 441,087 1,476,671 
Pennsylvania 196,851 300,392 174,868 392,972 
Midwest: 
Ohio (a) 505,843 (a) 710,943 
Indiana 241,105 a (a) 1,059,765 
Ill. and Minn. 1,751,832 11,188,915 1,767,930 14,320,937 
Wisconsin 235,657 6,461,028 280,839 9,512,983 
Iowa 63,598 998,673 63,438 1,094,565 
Other states 111,478 1,034,252 407,463 545,219 
U. S. Total 2,993,043 29,085,394 3,135,625 37,024,872 


(a) Included in other states. The totals do not include field corn, corn on the cob, succotash, or any 
other mixtures with ingredients other than peppers. 
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